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(54) EDIBLE FAT AND OIL 
(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an edible oil keeping a balance so that . -linolenic acid, 
eicosapentaenoic acid(EPAX docosahexaenoic acid(DHA) and linoleic acid can efficiently be 
absorbed to the human body and allowing vitamin E rich in antioxidative actions to be ingested 
daily by formulating rose hip oil and salmon oil rich in n-3 (Omega3)-based unsaturated fatty 
acids considered to be effective in prophylaxis and amelioration for diseases of brain and 
circulatory system into grape seed oil and sunflower oil rich in n-6 (Omega6)-based unsaturated 
fatty acids. 

SOLUTION: This edible oil and fat is characterized by formulating the salmon oil which is an 
animal fat and oil into the grape seed oil, the sunflower oil and the rose hip oil which are a 
vegetable fat and oil. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This docunnent has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Edible oil characterized by blending 15 % of the weight to the grape seed oil from Chile, 
the mixed oil of sunflower oil, and a maximum of 97% of the weight from the Lowe's blip oil 3. 
[Claim 2] Edible oil characterized by blending 15 % of the weight from king salmon oil 5 10% of the 
weight from the Lowe's blip oil 3 to the grape seed oil from Chile, the mixed oil of sunflower oil, 
and a maximum of 92% of the weight. 

[Claim 3] Edible oil characterized by blending 15 % of the weight to the grape seed oil from Chile, 
the mixed oil of sunflower oil, and a maximum of 95% of the weight from king salmon oil 5. 
[Claim 4] Edible oil characterized by blending 15 % of the weight from king salmon oil 5 10% of the 
weight from the Lowe's blip oil 3 at a maximum of 92 % of the weight of grape seed oil from Chile. 

[Claim 5] Edible oil characterized by blending 15 % of the weight with a maximum of 95 % of the 
weight of grape seed oil from Chile from king salmon oil 5. 



DTranslation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] When this invention blends grape seed oil, 
sunflower oil. the Lowe s blip oil. and king salmon oil at a fixed rate, n-3 system and n-6 system 
unsaturated fatty acid are related with the edible oil which it is maintained in the condition of 
having been stabilized and a fatty acid and docosa-hexaenoic acid (DHA) required for everyday 
health maintenance can take in with sufficient balance. 
[0002] 

[Description of the Prior Art] There is no edible oil which the conventional edible mixing oil had 
blended various vegetable fat and oil. and blended vegetable fat and oil and animal fat and oil for 
the nutritional purpose. 

[0003] Although generating of an after-tack smell had many problems especially as for the fish 
oil containing many n-3 system unsaturated fatty acid, compared with other fish oil. it was 
confirmed by the king salmon in our experiment that there are few after-tack smells. 
[0004] In order to blend fish oil and to add generally, cost started deordorization and 
decolorization, and a gestalt top was not offered as edible oil, either 
[0005] 

[Problem(s) to be Solved by the Invention] In the conventional example, the edible oil which 
blended the fish oil which is vegetable fat and oil and animal fat and oil has the problem of flavor 
and an after-tack smell, and is not offered. 

[0006] Usually, it is the supplement which concentration processing of DHA or the EPA was 
carried out, and encapsulated or carried out disintegration, and there is nothing that is offered as 
food which can be daily taken in with a meal. 
[0007] 

[Means for Solving the Problem] This artificer has continued the edible-oil-and-fat producers 
and joint research of Chile in 1982 and afterwards. In solution of this technical problem, he is the 
Chile corporation COPRONA especially. Great cooperation was received from the staff and the 
facility of an S.A. fats-and-oils lab, the property the edible oil of this invention excelled 
[ property ] in the grape seed oil from Chile as a base oil (carrier oil) — **** — with it being It 
notes that there is capacity for the vitamin E (alpha-tocopherol) contained in polyphenol with 
the antioxidation operation included in the grape seed oil from Chile and sunflower oil to bar 
oxidation of unsaturated fatty acid. It is characterized by blending the king salmon oil from Chile 
of an animal system with the grape seed oil which is rich in n-6 system unsaturated fatty acid, 
and the Lowe s blip oil of the vegetable system which is rich in n-3 system unsaturated fatty ' 
acid at sunflower oil. 

[0008] In order that this king salmon oil may drill for oil immediately after capture, its quality is 
stable and there is little ****. 

[0009] The Lowe's blip oil is the source of supply which contains the alpha-linolenic acid which 
is very a lot of n-3 system fatty acids as vegetable oil. and was excellent in n-3 system 
unsaturated fatty acid. The fatty-acid configuration of the Lowe s blip oil from Chile is shown in 
Table 1. 
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[0010] This king salmon oil prevents generating of an after-tack smell effectively using what 
performed processing (for example, a vacuum or centrifugal type molecular distillation, desirably 
column purification) of advanced deordorization and decolorization. 

[0011] Possibility that will return if 10 or less % of the weight is desirable and exceeds 15 % of 
the weight, and a smell will occur comes out of the loadings of this king salmon oil. In addition, 
that remarkable effectiveness is expectable understands and adopts lemon grass oil (a base oil is 
the grape seed oil from Chile) as masking of an after-tack smell by adding 0.05% of the weight 
from 0.01. 
[0012] 

[Example 1] 5 and the mixed oil added 10 or 15% of the weight are made for 3 % of the weight of 
the Lowe s blip oils, and salmon oil based on 60 % of the weight of grape seed oil from Chile, and 
the oil of 40 % of the weight of sunflower oil, respectively. After leaving it in the thermostat of 
100-degree Centigrade for 24 hours, as a result of the engineer about five persons' perfume 
inspecting, in the oil of salmon oil 5 and 10-% of the weight combination, smells, such as an 
after-tack smell, were not generated at all, but it judged with three persons sensing a smell small 
for the oil of combination 15% of the weight. The fatty-acid configuration of the oil concerned 
from used Chile is shown in Table 1, and the fatty-acid configuration of the oil of an example 1 is 
shown in Table 4 from Table 2. 
[0013] 

[Example 2] 5 and the mixed oil added 10 or 15% of the weight are made for 3 % of the weight of 
the Lowe's blip oils, and salmon oil based on the grape seed oil from Chile, respectively. The 
result which the engineer about five persons' perfume inspected after leaving it in the 
thermostat of 100-degree Centigrade for 48 hours. In the oil of the 5 % of the weight 
combination of salmon oil, smells, such as an after-tack smell, were not generated at all, but the 
opinion whether one person senses a smell small for the oil of combination 10% of the weight was 
expressed, and it judged with three persons sensing a smell small for the oil of combination 15% 
of the weight. The fatty-acid configuration of the oil concerned from used Chile is shown in 
Table 1, and the fatty-acid configuration of the oil of an example 2 is shown in Table 7 from 
Table 5. 
[0014] 

[Effect of the Invention] EPA and DHA which are produced in the polyunsaturated fatty acid of 
n-3 system said to be effective to the disease of a brain or the circulatory system and 
prevention resulting from cholesterol and neutral fat in blood or its metabolic fate can be taken 
in with balance sufficient as everyday food. 

[0015] Since many polyphenol and vitamin E with an antioxidation operation are contained in the 
grape seed oil from Chile from other oils and many vitamin E (alpha-tocopherol) with sunflower 
oil mist beam antioxidative activity is included, the edible oil which bars oxidation of the 
unsaturated fatty acid of n-3 system which is easy to oxidize, and is rich in the unsaturated 
fatty acid of n-3 stable system is offered. 

[0016] The edible oil of this invention is useful as health food which contains n-3 system 
unsaturated fatty acid, such as n-6 system unsaturated fatty acid, such as oleic acid and linolic 
acid, alpha-linolenic acid, and EPA, DHA, with sufficient balance as shown in Table -1 of an 
example, and is further rich also in polyphenol or vitamin E (alpha-tocopherol). Moreover, since 
chemical processing is omitted the middle, it is safe and is provided as edible oil good for health 
[0017] 

[Table] Table 1 Presentation of fatty acid of each oil type from Chile (%) 

Table 2 Presentation rate of fatty acid of ****-ed (%) 

Table 3 Presentation rate of fatty acid of ****-ed (%) 

Table 4 Presentation rate of fatty acid of ****-ed (%) 

Table 5 Presentation rate of fatty acid of ****-ed (%) 

Table 6 Presentation rate of fatty acid of ****-ed (%) 

Table 7 Presentation rate of fatty acid of ****-ed (%) 

It hangs up collectively below over a **** page. 
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0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.02 
0.15 - 0.30 
0.00 - 0.00 
0.33 - 0-45 


0.00 - 0.00 
0.00 - 0^1 
0.15 - 0.49 
n no — n nn 

0,33 - 0.45 


C 2a5 Behemc 
C 22:1 Doeosaenoic 
C 22:5 Docosapaniaenoie 
C 22:6 OHA 


0.00 - 0.09 

0.00 - aoo 

0.00 - 0.00 
0.00 - 0.00 


0.O0 - 0.00 
O.O0 - 0 00 

OOD - 000 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0,00 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.01 
0.00 - 0.00 
0.18 - 0.30 
0.60 - 0.70 


0.00 - 0.1O 
0.00 - 0.00 
0.18 - 0.30 
0.60 - 0.70 


C 24:0 Uenoceric 
C 24:1 Nervonic 


0.00 - 0.09 
0.00 - 0.00 


O.OO - 0,00 
0.00 - 0.00 


0.00 r- 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.09 
0.00 - 0.00 



3.54 110.16 



«-6 W9i.it(j>mm.(r>^mmii <%) 



Fatty Acid Composition 

C 14.-0 Mirystio 
C 16:0 Palmitic 
G 16:1 Palimitoleie 
C 18.1) Stearic 
C 18:1 Oleic 
C 18:2 Unoleic 


Qnapcsecd 

100.0% 
87.0% 

0.00 - 0.09 
5.22 - 8.70 
0.00 - 0.87 
2.61 - 4.35 
13.05 - 17.40 
52.20 - 65.25 


Sunflower 

0.0% 
0.0% 

0.00 - 0,00 
0.00 - 0.00 
OXK) - 000 
OJDO - 0,00 
OJOO - 000 
OiW - 0.00 


Rosehip 

3m 

0.00 - 0,00 
0.10 - 0.13 
0.00 - 0.00 
0.04 - 0.0B 
0.39 - 0.44 
1.29 - 1.35 


Salmon 
10.0% 

0.00 - 0.70 
1.30 - 1,70 
0.60 - 0.90 
0.30 - 0.50 
2.00 - 2.80 
0.30 - 0.70 


TOTAL 

0.00 - 0.79 
6.62 - 10.53 
0.60 - 1.77 
2-95 " 4.91 
15.44 - 20.64 
53.79 - 67.30 


C 18:3 n-3 Unolenic 
C 18:3 n-e Unolenic 
C 20:0 AracNdic 
C 20:1 Gadoleic 
C 20:2 Eicosaenoio 
C 20:5 EPA 


0.00 - 1.74 
0.00 - 0.00 
0.00 - 0.17 
0.00 - 0.17 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
OIK) - 0.00 
OIKJ - 0.00 
0X)O - 0 00 

OiX) - 0 00 

OOO - 0 00 


1.02 - 1.13 
0.00 - 0.00 
0.01 - Oi)Z 
0.00 - 0.01 
0.00 - 0.01 
0.00 - 0.00 


0.08 - 0.18 
0.00 - 0.00 
0.00 - 0.04 
0.30 - 0.60 
0.00 - 0.00 
0.65 - 0.90 


1.10 - 3.0S 
0.00 - 0.00 
0.01 - 0.24 
0.30 ^ 0.79 
0.00 - 0.01 
0.65 - 0.90 


C 20:5 Behenio 

0 22:1 Doeosaenoic 

C 22:6 Docosapentoenotc 

0 22:6 DHA 


0.00 - 0.09 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


OXX) - 000 
ODO - 000 
coo - 0-00 
0.00 - 0.00 


0.00 - 0X>1 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.02 
0.00 - 0.00 
0.35 - 0.60 
1.20 - 1.40 


0.00 - 0.12 
0.00 - 0.00 
0.35 - 0.60 
1.20 - 1.40 


C 24.0 Ugnoceric 
C 24:1 Nervonic 


0.00 - 0.09 
0.00 - 0.00 


0.00 - 0.00 
OXX) - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.09 
0.00 - 0.00 



http://www4.ipdl.ncipi.goJp/cgi-bin/tran_web_cgi_eije 
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Fatty Aoid Composition ' 


(^pesoBtf 


Sunflower 


Rosohip 1 Salmon 


TOTAL 


C 14:0 Miry9tlo 
G 16:0 Palmitjc 
Cl6:1 Palimitoleie 
0 18:0 Stearic 
C1B:1 Oleic 


100.0% 
82.0% 

0.00 - 0.08 
4.92 ' 8.20 
0.00 - 0.82 
2.46 - 4.10 
12.30 - 16.40 


0.0% 
0.0% 

OJOO - 000 
0 .00 - 0 .00 
OJOO - 0.00 
0.00 - 0.00 
0.00 - 0.00 


3.0% 

0.00 - 0.00 
0.10 - 0.13 
0.00 - 0.00 
0,04 - 0.06 
0.39 - 0.44 


15.0% 

0.00 - 1.05 
1.96 - 2.66 
0.90 - 1.36 
0.45 - 0.75 

3.00 - 4.20 


0.00 - 1.13 
6.97 " 10.68 
0.80 - 2.17 
2.95 - 4.81 
15.69 - 21.04 


C 1B:2 Unoloio 


49.20 - 61.50 


0X)O - 0.00 


1.20 - 1.35 


0.45 - 1.0S 


60.94 - 63.60 


C 16:3 n-3 Linolenic 


0.00 - 1.64 


OjOO - 0.00 


1.02 - 1.13 


0.12 - 0.27 


1.14 - 3.04 


ClB:3n-6 Linolenic 
C 20:0 Arachiifie 
C 20:1 Gadoleic 
C 20:2 Eicosaenaic 
C ZaS EPA 


0.00 - 0.00 
0.00 - 0.16 
0.00 - 0.16 

0.00 - 0.00 
O.OO - 0.00 


OjOO - 0.00 
OJOO - 0.00 
OJOO - 0.00 
OXX) - 0.00 
0-00 - 0 00 


0.00 - 0.00 

o:oi - 0.02 

0.00 * 0.01 
O.OO - 0.01 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.06 
0.45 - 0.90 
0 .00 - 0 .00 
0.98 - 1.35 


aoo - 0.00 

0.01 - 0.25 
0.4S - 1.08 
0.00 - 0.01 
0.98 - 1.35 


C 20:5 Behenic 

G 22:1 Docosaenoic 

G 22:5 Doeosaperitaenotc 

C 2^6 DHA 


0.00 - O.08 
0.00 ' 0.00 
0.00 - 0.00 
0.00 - 0.00 


OJOO - 0.00 
OjOO - 0.00 
OJOO - 0.00 
0 .00 - 0 .00 


O.OO - 0.01 
0.00 - 0.00 
0.00 0.00 
0.00 - 0.00 


0.00 - 0.03 
0.00 - 0.00 
0.53 - 0.90 
1.80 - 210 


0.00 - 0.12 
0.00 - 0.00 
0.53 - O.SO 
1.80 - Z10 


C 24:0 Ugnocerio 
G 24:1 Nervonic 


0.00 - 0.08 
0.00 - 0.00 


0.00 ~ 0.00 
0X)0 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.08 
0.00 - 0.00 



[Translation done.] 
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(19)0*H«l«¥it (JP) 



(12) 



(A) (inftivaiH^ii*^ 

#182001 -346517 
(P2001-346517A3 



(51) Intel.' 

A2 3D 9/007 

A2 3L 1/30 

cue 3/00 



F I 

A2 3L 1/30 

C 1 1 C 3/00 

A 2 3 D 9/00 



B 480 1 8 
4B026 
5 16 4H0 5 9 



iHEii* m:^m<o9is mm i± e m 



(2l)ffi»»^ 


^11^0-2043^ P2000-204342) 


(71)aiBIA. 399120028 










9jg£12^6 ^ 2 B (2000. 6. 2> 


«]a«**KB*«Sf«Hri-ll-2 ^ 






>^tf;H6- 5 F 


















F^— JU(e^) 4B018 MD15 UD17 UED2 UF02 






4B026 D004 D005 OGOl DG08 DG14 






DH05 DPOl 






4H059 8006 BC13 CABl 



(5« (X9qc!}««i] ftffliMi. 



(57) IWh^ 

t>nSn-3 (OmegaS) IfSlT^iaftlBSiteKtcmtf n 
-Xb-7 7"tt*jJ:af-9-— -fjU*. n-6 (Ome 
s a 6 ) lR;pfi|0fl8II!»K:gtJAi-5«-7-tttO*to»3 
tttCie^L. a-'J^U>SJ, EPA. DHAtyy- 



J. 

[0 00 1] 

[0002] 

[0003] :^{C. n-3 ^^IS«lJJS|SK*^t < 
[0 005] 

[0007] 

[g|S*«?8ir5;^c«)©^^] 9 8 2^ 

tc. «fK:*«WH<D»^{C«9^ y O P R O N A 

S. A. tt^W5E^©;^f ->7teJtDrjSs*>^^^&tt 



(2) 



10 



20 



200 1-3465 17 

[0 00 8] C©+>i.^_^^^^ 
C0009] o-Xb.:/}attffi^i^^ ' • 



«ti 1 0 



40 



50 



[0013] 

[0 0 14] 



C3) 



200 1-3465 17 



[0 0 15] ^i;M^<!f^tt^?*«:»lix®^fcf^ffl^}#-^ 
-c^sD. ost>oafc'^«*9ta®{t:^o^>etr»^>E 

[00161 *^^(D^j*»3lfliW<C>^- 1 ICTjktJ: 
'5Cc:fu^>i$. t;y-;i'^i?(Dn-6 3&:^fi&fafllWK 

ia-U>^U>K. EPA. DHA^On - 3»:T^fSfD* 
9-1 ffm^mmtommmomA (w) 



[0017] 














^3 




(%) 


*4 




(%) 


10 ^5 




<%) 


^6 




<%) 


«7 




(%) 









C M:0 


Mtryatk: 


QJ» 




aio 


OJDO - 


aio 


O10;0 




OJOO 




10M 


9J0O - 


ijoo 


0 18:1 


Pdimitiiieio 


OJOO 




1.00 


OJDO - 


0.S0 


C liiD 




ajoo 




BOO 


ajQO - 


1JD0 


C t&:1 




na> 




20.00 


I4J0O - 


34.00 


0 tt:2 


Uneleta 


BOM 




79,00 


OftjQO - 


72.00 


C ia:S n-3 


LJnolciKO 


QjOO 




2.00 


OjOO - 


0.70 


01«!3n-e 


Undenio 


0.0O 




aoo 


0.00 - 


aoo 


02M 




Qi>0 




0.20 


OJOO - 


0.20 


6 20:1 




QJOO 




020 


aoo - 


0.20 


OtOA 


Beocaonoio 


0.00 




OJOO 


QJOO - 


aoo 


CM 


EPA 


0.00 




aoo 


0.00 - 


OjOO 


om 




QJOO 




0.10 


OJOO - 


1.00 


GZ2:1 
CZ1:S 




OJOO 




aoo 


OJOO - 


0.S0 




Oix> 




aoo 


0.00 - 


aoo 


0 22:t 


DHA 


aoo 




aoo 


OJDO - 


aoo 


OiM 


UpracMfe 


OJOO 




0.10 


OjOO - 


0.20 


Icg4i1 


N«rMnlo 






0.00 


0.00 - 


0.20 



OJOO 
3.20 
OJOO 

ijao 

13J0O 
4SjOO 
S4J0O 
OJOO 
OJO 
OOO 
OjOO 
0.00 
O.0B 
OJOO 

aoo 

0.00 

aoo 

0.00 



Oj06 
4.20 
ai6 
2.10 
14.60 
49;00 
37.50 

' aio 

D.BO 

■ OM 
020 

' OJOO 
0.30 
> OjOO 

■ aoD 
• aoo 
- aoo 

■ 0.00 



OJOO • 
13J0O ' 
OJOO • 
3J0O 
2OJ0O 
3jOO 
OM 
OJOO 
OJOO 
3jD0 
OJOO 
fl.50 
OJDO 
OJOO 
3^0 
12JQ0 
0X0 
OJOO 



lilO 

hjoo 

BjOO 

SjOO 

2aoo 

TjOO 
1.B0 
OJOO 

a40 

B.DO 
OJOO 
000 
0.20 

- OJDO 

> BOO 

■ 14.00 

■ OjOO 

- OJOO 



C 14:0 Mlry4tie 
C 16© PakiMc 
G 16:1 PUmHoWv 
0 1B« Stowfo 


60.01 
55J!I 

OJOO ' OJOB 
3J1 - 5S1 
OJOO ' 0^6 
1J6G - 2.76 
BJ!8 - 11J04 


4006 
3BJ» 

0.00 6jD4 
iJM - 2.04 

aoo - 0.16 

1.10 - 2.66 
5.1 S - 


3.06 

0.00 - OJOO 

aio - ai3 
aoo - aoo 

0.04 - OJ06 
03M - a44 


6.0% 

OJDO - «US6 

0 J8 - ttas 

0.30-045 

0.16 - 02B 
IJM) - 1.40 


TOTM. 

ooo - 0.44 
5.B0 - 9.44 
030 - I.to 
2.8B - 6JBB 
14.62 ^ .2SM 


C 16:2 Unolele 


33.12 - 41.40 


20.24 - 28 JO 


1.211 - 1J5 


0 .15 - 035 
OjM - 0O6 


54.80 - 69.00 

toe - 2*8 


0 10-3 n-6 Lin«t«nto 
C 20:0 Anchi^o 
C 20:1 Oaddek 
C 202 Eboiaenoio 
C2lhS CPA 


OJOO - 1.10 
OjOO - OjOO 

OjOO - atl 
OJOO - 0.11 
OuOO - OJOO 


OJOO " 026 
0.00 - 0.00 
000 - 0j07 
OJOO ^ OJfl 
OJOO - OjOO 
OJOO " 0.00 


1 1 1 1 1 < 
e p o p p 

ilisll 


OjOO - OjOO 
OjOO - a02 
0.1S ' OJO 
OJOO - OjOO 
0J3 - 0.46 


0.00 - OuOO 
0.01 - 023 
al5 - 050 
0.00 - OjOI 
0J3 - 045 


0 20dB Bslienlo 
C 22:1 Qpoouanoio 
O 22:9 D^coMiMtitMraiia 
OSZJB DHA 


0.00 ~ 0.06 
OjOO - 0.00 
OiOO -. OJOO 


OJOO - 0J7 
OjOO ' 0.1 1 

ojri - aoo 

OJOO - OjOO 


ilii 


ooo - OOl 
OiX> - OjOO 

ai6 - ojo 

0£0 - 0.70 


OOO - 044 
000 - Oil 
0.16 ~ 030 
060 - 070 


C 24:0 Utnocerie 

DM NfvotJo 


OjOO - OJOO 

O.O0 » aoo 


OJDO - 0,07 

OJDO - ojn 


OOO - 0.00 
OJOO - 000 


OJOO - ooo 
OJDO - aoo 


OOO - OTS 
OJOO - 0O7 



(4) #18 2 0 0 1 

S ^ 
■-3 «ttaa>«ttii(oiBflni* (H) 



Fatty AoM ComonWon 

C I4fl Iffayttlc 
C Mmhlo 
C 16:1 Pdtrmtoleic 
C tB90 SUurIa 
C f irl Oleto 


BOUDS 

S2M 

OjDO - QJDS 
3.13 - &22 
OJDO - 052 
1J57 - 2Ja\ 
7JS - 10,44 
31J2 - 39.19 


40 jm 
ujn 

OJOO - 0.03 
1.74 " 2.78 
OJOO - 0.17 
1i)4 - 2.44 
4j; - 11. B3 
19.14 - 25.06 


3.0K 

OXn - QjOO 
0.10 - 0.13 
OJOO - 0.00 
6j04 - OOO 
0.39 - a44 
1J9 - 1J5 


lOOK 

0.00 - 0.70 
Ijb - 1.70 
0.60 - coo 
03O * CjSO 
2JD0 " 240 
030 - 0.70 


TOTAL 

0X0 - 0.71 
6.27 - 9X3 
0X0 - 1.60 
2X8 - BX1 
1SX9 - 26JB1 
62X8 - 6626 


C1B:3fr^ Ufwlenlo 
C 2(K> AnMhMe 
C 20:1 QwlaMe 
C 20:2 BcDBaBiida 
020* ,SA 


0 .00 - 1i>4 
OjOO - OOO 

OJDO - Olio 
OJOO • aio 

0J» - 0.00 
OjDO - 0-00 


0X0 - 0,E4_ 
OJOO " 0.00 
OJDO - 0.07 
OJOO - 0.07 
OJOO - 0.00 
Oitt - 0.00 


1J02 - 1.13 
OJOO - 0X30 
0X1 - OJ02 
OJDO - OJOl 
OJDO - 0X1 
0X0 - 0X0 


0J08 - 0.1 B 
OJOO - OJOO 
OJOO - 0X4 
OJO - 0j80 
OJOO - OXO 
0X5 - 04L0 


1.10 - 2j5B 
0X0 - OJOO 
0.01 - 024 
0.30 - D.7B 
0.00 - 0X1 

a«5 - 0X0 


C2Db5 Bohww 
O 22:1 DACAwmola 
aU:S Doo«Mp«ntaftrMlo 


OJDO - Oiffi 
Qi» - 0.00 
0X0 - 0X0 
0X)0 - D.00 


OJOO - 0.36 
OjOO - 0.10 
OJOO - 0 00 
OJOO - 0.00 


OjOO - 0X1 
OJOO - 0X0 
OJOO " 0.00 
0X0 - 0.00 


OjOO - OXZ 
OJOO - 0X0 
0.35 - 0-60 
1^ - 1.40 


OJOO - 0,43 
OJOO - 0.10 
0JS8 - O.OO 
150 - 1.40 


0 24:0 Upioearic 

CM=1 Nivofia. 


OjOO - ojoa 


OOO - 0.07 
OjOO - 0.07 


OJDO - 0.00 
OXO - 0.00 


OXD - 0 00 
CXO - 0.00 


0X0 - 0.12 
OjOO - 0X7 



60J67 I16J4 



FiMAadCofniNMibM 

C 14X Miryvtie 
O te.« PaMtie 
G 16:1 PaBmitoldo 
C 16:0 SUaHo 
n ift-1 01«k> 
C 16:2 Unoaalc 


OOJR 
40JS 

OJOO - OjOS 
2X6 - 4X2 
OJDO - 0.48 
1.48 - 2/46 
758 - 9X4 
2952 - 30«3 


4afl« 

32X1 

0X0 - 0X3 
1.64 - 2:62 
0.00 - 0.16 
066 - 230 
4.69 - 11.16 
18.04 - Z3XZ 


RocaND 
3.06 

0.00 - OJOO 
0.10 - OlIS 
0.00 ' OXO 
0J04 ' 0X6 

0.S6 - 0.44 
1,28 - 1J5 


i6.m 

0.00 ' 1XS 
1.95 - 2.65 
0.90 - 
0.46 - 0.76 
30O - 420 
O AS - 1X5 


TOTAL 

0X0 - 1.13 
1X4 - 10.22 
0.80 - 2.01 
ZX6 - 6.67 
15^6 - 26.63 
41.30 - 62X2 


O 19:3 tr-S Unolenlo 
C 20X A«ohidlp 
C 20:1 GadeUks 
C 20:2 Boocaenofo 

C JO-ft EPA 


0X0 - OXB 
OJDO - OJDO 
0X0 - 0.10 
OJOO - 0,10 
0X0 - 0X0 
0X0 - 0X0 


0.00 - 0^3 
0.00 - OXO 
0,00 - 0X7 
0.00 - 0X7 
0.00 - OjOO 
O.DO - 0X0 


1X2 - 1.13 
0X0 - OOO 
0X1 - 0X2 
0.00 ' OXI 
O.0O - 0X1 
O.00 ' OjOO 


012 - 027 
0.00 - 0X0 
0X0 - Ou(W 
0.49 - 0-80 

O.0O - euro 

0.S8 - IJIS 


1.14 - 2 .81 
0.00 - 0.00 
0.01 - 026 
0.40 - IJM 
0.00 - 0X1 

o sa - 1J3S 


O 20;5 B^onlc 

G Z2:1 OMMMcneie 

C 22:S DoeouMntMnotQ 

f«M« DMA 


DjOO - 0X5 
OcOO - 0X0 
OjQO - CjOO 
0X0 - OjQO 


0.00 - 0J3 
0.00 - 0.10 
0.00 - 0X0 
0.00 - 0.00 


0X0 ' 0X1 
0.00 - OjOO 
OJDO - OjOO 
0X0 - 0.00 


0X0 - 0X3 
OjOO - 0X0 

053 - aoo 

tXO - 2.10 


D.DO - OAZ 
0.00 ' 0.10 
053 - 0X0 
1.60 - 2-10 


C 240 UoiOMrio 

024:1 Nscsste 


OjOO - 0.06 
0.00 - 0.00 


0.00 - 0X7 
0.00 - 0X7 


0X0 - 0.00 
OJQO ' o.ao 


OjOO - OjOO 
0 .00 - 0 .00 


O.OO - 0.11 
0.00 - 0.07_ 



(5) #gB 2 0 0 1 - 3 4 6 5 1 7 

7 8 

«-6 «^»a)iBK«a)i&jaid (%} 



Fatty Acid ComDoeition 1 

a 140 Mirystic 

C 1620 Paifnnic 

C 16:1 Paliniitoleio 

C 18fi Stearie 

C 16-1 <M«lo 

C 18;2 ' Uiwkic 


100.0% 
92.0% 

0.00 - 0.09 
0.00 - 9.20 

A Oft ~ O 09 

0.00 - 4.60 
0.00 - 18.40 
0.00 - 69.00 


0.0% 
0.0% 

OJOO - 0.00 
OJDO - 0.00 
OjOO -> 000 
OJOO - OjOO 
OjbO - 0.00 
OJOO - 0.00 


RosehiD 
3.0% 

0.00 - 0.00 
0.00 " 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
OJOO - 0,00 


Sdmon 
.6j0% 

0.00 • 0.35 
0.65 - 0.85 
0.30 - 0,46 
0.15 - 0.26 
1.00 - 1.40 
0.15 - 0.35 


TOTAL j 

0.0O ' 0.44 
0.65 - 10X)5 
0.30 - 1.37 
0.15 - 4.65 
1.00 - 18.80 
0.15 - 68.35 


C 18:3 n~3 LinDlenio 
C 18:3 n*^ Unolanic 
C 20:0 Arsehidto 
C 20:1 Gadoleic 
C 20:2 Eieoc<«iidte 
Cl 90rS EPA 


0.00 - 1.84 
0.00 - 0.00 
0.00 - 0.18 
0 00 - 0.18 

0.00 - oxiO 

0.00 - 0,00 


OJOO - OjOO 
OJDO - 0.00 
OJOO - OjOO 
OJOO - 0.00 
OJOO - 0.00 

om - OJOO 


0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.0D - 0.00 
0.00 - 0.00 
0.00 - 0.00 


0.04 - 0.09 
0.00 - 0.00 
0.00 - 0.02 
0.18 - 0.30 
0.00 - Oi>0 
0.33 - 0.45 


OXH - 1.93 
0.00 - 0.00 
0.00 - 0.21 
0.15 - 0.49 
0.00 - 0.00 
0.33 - 0.45 


C 20:6 B«hwYic 
C 22:1 DoeosBwnoie 
C 22:5 DocoBapentaenolo 
C 22:8 DHA 


0.00 0.09 
D.00 - 0i)0 
0.00 - 0.00 
0.00 ^ 0.00 


OXJO ~ 0.00 
OJDO - 0.00 
Oi)D - 0.00 
OJDO - 0.00 


0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.00 ~ 0.00 


OJOO - 0.01 
OXK) - 0.00 
0.18 - 0.30 
0.60 - 0.70 


0.00 - 0.10 
0.00 - 0.00 
0.18 - 0.30 
0.60 - 0.70 


C 24:0 Ugnoeeiie 

C 24:1 Mefvonic 


0.00 - 0.09 
0.00 - 0.00 


OJOO - 0.0O 
QjQO - 0.00 


0.00 r 0.00 
0.00 - 0.00 


0.00 - 0.00 1 0.00 - 0.09 
0.00 - 0.00 1 0.00 " OJOO 



3.54 no. 



fmtXy Aoid Compeftition 

C 14:0 Mirystio 

C 16:0 Palmitic 

G 16:1 Pafimitobie 

C 18:0 Stearic 

C 16:1 Oieto 

n 1R'3 Lvioleic 


Qrapcaeed 

100.0% 
87.0% 

0.00 - O.09 
5.22 - 6.70 
0.00 - 0.87 
2.61 - «5 
13.08 - 17.40 
52.20 - 65.25 


Sunflower 

0.0% 
0.0% 

oxm - 0.00 

OjOO - DdO 
0.00 - 0 00 
OJOO ~ OCX) 
OJDO - DOO 
OjDO - 0.00 


Roaehip 
3.0% 

0.00 - OjOO 
0.10 - 0.13 
0.00 - OJOO 
0.04 - OjDB 
0.39 - 0-44 
1 29 - 1.35 


Salmon 
10.0K 

0.00 - 0.70 
1.30 - 1.70 
0.60 - 0.90 
0.30 - 0.50 
2.00 - 2.80 
0.30 - 0.70 


TOTAL 

OJOO ~ 0.79 
6.62 - 10.53 
0.60 - 1.77 
2J95 - 4.91 
15.44 - 20.64 
S3.79 - 67.30 


C 18.3 n-3 Unolenic 

C16:3n-6 Unolvnic 
C 20:0 AracHdic 
C 20:1 Gadoleic 
0 20:2 Ocosaenole 
n 90-S EPA 


0 00 - 1.74 
0.00 - 0.00 
0.00 - 0.17 
OJOO - 0.17 
0.00 - 0.00 
000 - O.0O 


0.00 - 0.00 
0.00 - 0.00 

ojop - 6.00 

OjOO - 0.00 
0.00 - 0.00 
OJDO - 0.00 


1.02 - 1.13 
0.00 - OXIO 
0.01 - 0JD2 
0.00 - OjOI 
0.00 - OJ01 
0.00 - OJOO 


0.08 ' 0.18 
0.00 - 0.00 
0.00 - 0.04 
0.30 - 0.60 
0.00 - 0.00 
0.65 - 0 80 


1.10 - 3.05 
0.00 - 0.00 
0.01 - 0.24 
0.30 - 0.79 
0.00 - 0.01 
0.65 - 0.90 


C 20:5 Behenic 

0 22:1 Docosaenoio 

C 22:8 Dpcosopcniacnoic 

n 22:6 DHA 


0.00 - 0.09 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


OjOO - 0.00 
OjOO - 0.00 
0.00 - OJOO 
0.00 - 0.00 


0.00 - OJOI 
0.00 - OJOO 
0.00 - OJOO 
0.00 - ox»o 


0.00 - 0.02 
0.00 - 0.00 
0.35 - 0.60 
1.20 - 1.40 


0.00 - 0.12 
O.OO - 6.00 
0.35 - 0.60 
1.20 - 1.40 


C 24:0 UgpoGcrlG 

C 24:1 N»rvorwc 


0.00 - ao9 

0.00 - 0.00 


OjOO - 0.00 
OjOO ' OJOO 


0.00 - OJOO 
0.00 - 000 


0.00 " 0.00 
0X>0 - 0.00 


0.00 - 0.09 
0.00 - 0.00 



(6) #082001-346517 
9 " 

«-7 wmmtossusmnomatmit cm) 



t M m ^ - « .A nrt .^W 

C 14.^ »«ry8tlo 
C ISA Palmitto 
C 16:1 PalinOteleio 
C 16:0 StcftHo 

C 19:2 Lin»l»ic 


100.0V 

on niL 

0.00 - MB 
4.92 - 8.20 
0.00 - a82 
2.46 - 4.10 
1230 - 1640 
49 JO - 61.50 


0.0K 

OjOO - 0.00 
0.00 - 0.00 
0.00 - 0.00 

oao - 0.00 

0.00 - 0.00 
0.00 - 0.00 


3.0X 

0.00 - 0.00 
0.10 - 0.13 

0.04 - 0J>6 
0.39 - 0.44 
1.29 - 1.35 


1&J0K 

OM - 1.05 
1.96 - 2.65 
0 90 - 1 35 
0.45 - 0.76 
3.00 - 4.20 
0.45 - 1.05 


TOTAL 

0,00 - 1.13 
6.97 - 10 88 
0.80 - 2.17 
2.86 - 4.81 
16.60 - 21-04 
60.04 - 63.90 


C 18:3 n-3 Ljiolenio ^_ 

C 18:3 n-6 Unolenic 
C 20:0 Arachidte 
C 20:1 Gadoleic 
C 20:2 Eico&aenaio 
C TfrS EPA 


0.00 - 1.64 
OJQO - 0.00 
0.00 - 0.16 
0.00 - 0.10 

0.00 - aoo 
0.00 - aoo 


OXJO - 0.00 
OjOO - 0.00 
OJOO - 0.00 
OJDO - OJOO 
0.00 - 0.00 
0 00 - 0.00 


1.02 - 1.13 
0.00 - OJDO 

o:oi - 0J02 

0.00 - 0.01 
0 .00 ' Oi>1 
0.00 - 0.00 


0.12 - 0.27 
0.00 - 0.00 
OilO - 0.06 
0.4S - 0.90 
0.00 - ODO 
0.9B - 1.35 


1.14 - 3.04 
0.00 - 0.00 
0.01 - 0.25 
0.45 - 1.08 
0.00 - 0.01 
0.98 - 1.35 


C 20:9 Qehenie 

C 22:1 DocosMioic 

C 22:5 Docosapentaenok 

n ^:fl DHA 


0.00 - 0.08 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
0 .00 - 0 .00 


0.00 - OJOl 
0.00 - OjOO 
0.00 - OJOO 
0.00 - Oi)0 


0.00 - 0.03 
0.00 - 0.00 
0.63 - 0.90 
1.80 - 2.10 


0.00 - 0.12 
0.00 - 0.00 

0. 53 - O.SO 

1. B0 - 2.10 


C 24:0 Ugnoceflo 
C 24:1 Npfvonie 


0.00 - 0.08 

O.00 - aoo 


0.00 - OiJO 
OJDO - OjOO 


0.00 - OJDO 
0.00 - OJOO 


0.00 ' 0.0Q 
0.00 - 0.00 


0.00 ' OJOB 
OJOO - 0.00 



